CHIPOTLE TOMATO SALSA
MAXES ABOUT 24 CUPS

ACTIVE TIVE:20MIN START TOTINISH: SOMIN

1 1btomatoes
/2 large white onson, cut into 4 wedges
3 garlic cloves
1 tablespoon chopped canned
chapotie chiles in adobo sauce
Ya cup finely chopped cilantro

*Heat a dry large heavy nonréactive sioliet
(ROt RONSTICK) over medium Beat until

hot, then COoK tomatoes, omon, and garhc,
tuming with tongs, until alf are blackened
in spots, 10 0 12 minutes, Purée in a
bigncer with chiles and ¥ teaspoon sait
(usé caution when blending hot foods),
Return to skillet and simmer, stirring
occasionally, until stightly thickened, 15 to
20 minutes. Transfer to a bow! and cool
10 room femperature, then stir in cdantro

GUAJILLO AND TOMATILLO
SALSA

MAKES ABOUT 14 CUPs

ACTIVE TIME: 20N START TONNISIE IS MIN

3 dried large guajillo or New Mexico
chiles (% oz total), wiped clean,
stemmed, and seeded

1 dried chile de drbol (s oz), wiped
clean, stemmed, and seeded

¥z b fresh tomatilios, husked and
rinsed

Y cup chopped white onion

1 large garlic clove, chopped

1 tablespoon fresh orange juice
*Heat a dry heavy medium skillet (not
nonstick) over medium heat until hot,

then Saast chiles briofly on 2l sides, pressing
flat with fongs, untd shightly softened,
about 3 minutes

» Simmer tomatillos in water 10 cover in

a small saucepan until fender, about

5 minutes, Transfer with 2 siotted spoon
20 3 blender and add chiles, onson,

g¥iic, crange jwoe, and % teaspoon sait
Blend until smooth (use caution when
blending hot quids). Transfer to
# bow! and cool 0 room temperature

COLOMBIAN AVOCADO
SALSA
NAKES ABOUT I CUPS

ACTIVE TIME: 15 M START TO FINISIE 18 MIN

Vs cup chopped fresh alf duice chiles
(seeded if desired)
1¥: teaspoons finely chopped

fresh habanero chile with seeds

6 tablespoons distilled white
vinegar

2 hard-bolled large eggs, coarsely
chopped

2 (610 8-02) firm-ripe
avocados, coarsely mashed
(1% cups)

1 cup chopped tomato

1 cup chopped white onion
% cup chopped cilantro

* Purée chiles, vinegar, and 1 teaspoon
salt in a blender, Transferto a
bowt and stir in remaining Ingredients

ECUADORAN TAMARILLO
SALSA
MAKES ABOUY A CWP

ACTIVE TIME Y MIN START TO FINISH: 10 MIN

1 fresh tamarilio (tree tomato) or
small red tomato

1 fresh serrano chile (peeferably red),
coarsely chopped, with seeds if
desired

2 large scallions (white and pale green

parts only), coarsely chopped

tablespoon water

teaspoon olive ol

tablespoon chopped cilantro

teaspoon fresh lime juice

o

*Have tamarilio lengthwise, then scoop
s2e0s and flesh into a blender, discarding
shell; or coarsely chop tomato and transfer
to blender, Add remaining ingrediants

and Y2 teaspoon salt and coarsely purée

TOMATILLO SALSA
MAXES ABOUT 2CUPS
ACTIWLE TIME: 20MIN START TOFINSH ASMIN

1 Ibfresh tomatillos, husked, rinsed,
and quartered
1 fresh seerano chile, seeded and
chopped
Y2 large white ondon, cut into 4 wedges
2 garlic cloves, chopped
Va2 cup water
Y2 cup chopped cilantro
1 tablespoon fresh lime juice

*» Coarsely purée tomatillos, chidle, onkon
garkic, water, and | teaspoon salt in a
blender, Transfer to a large heavy skillet
and sammer, stirring occasonally,

untd slightly thickened, about 15 minutes
Transfer to a bowt and cool to room
temperature, then stir in cEantro, lime

pce, and salt to taste



